
Mix &
 mingle

CANAPÉ & TAPAS - 2022 



Canapé packages
Our range of innovative and mouth-watering canapés are 

guaranteed to impress. Includes one to two bite morsels 

that are easy to eat, encouraging interaction and 

networking amongst your guests. 

Half-hour package from $22.00 per guest 
Our Head Chef’s selection of four canape items  

One-hour package from $25.50 per guest 
Select five canape items  

One-and-a-half-hour package from $30.00 per guest 
Select six canape items 

Two-hour package from $34.50 per guest 
Select seven canape items 

Two-and-a-half-hour package from $46.50 per guest 
Select eight canape items and one tapa item 

Three-hour package from $58.00 per guest 
Select eight canape items, two tapa items and one dessert item 

Additional canapé item $4.75 per guest 
Additional tapa item $7.00 per guest 



Canapés 
Hot selection 
Pulled lamb tagine tart, almond lemon crust DF
Chicken satay sosatie skewer  GF      
Sticky Korean pork dumplings, gochujang reduction DF
Confit duck adobo pops, citrus mayo GF, DF
Pig trotter popcorn, char sui dressing
Butter chicken, butter naan tarts, kachumber
Kashmiri lamb kofta, coriander coconut yoghurt, potato sev GF, DF     
Thai prawn spring rolls, chili, carrot, cabbage, Thai water dressing DF           
Cape Malay fish cakes, tomato chutney DF
Mediterranean vegetables, red quinoa, vegan cheddar empanadas  V 
Spiced Indian pakoras, mango chutney coconut yoghurt V, GF 
Beetroot arancini bites, provolone, green chili verde VG, GF   

Cold selection 
Cured salmon, preserved lemon salsa, charcoal cracker, pandan dust GF, DF 

Green lip mussel curd, lemon grass seeded crust GF, DF
King prawn rillette, petit blini, yuzu cream, caper crumbs, fennel tips
Beef terrine, chives, burnt onion purée, cracker GF, DF
Venison carpaccio, kumara rosti, beetroot gel, parmesan custard GF 
Chicken liver parfait, beurre noisette crumb, plum jubes, savoury cone       
Lamb fillet, kale pistachio centre, young carrot puree, candied thyme  GF    
Charred sumac cauliflower, gremolata, crispy shallot, puffed quinoa VG, GF 
Knäckebröd - Danish open crackers, baba ganoush, cherry tomato V, GF 
Smashed black bean jalapeno bites, mojito spiked dressing  V, GF, NF

VG Vegetarian  DF Dairy Free  GF Gluten Free  V Vegan

All prices include service staff and catering service ware and are GST exclusive. 
Prices may vary depending on venue selection.



Canapés
Dessert selection  
Blueberry marshmallow  GF, DF  

Rhubarb, berry and rose financier, brown butter, sunflower crumble GF 

Whittaker's chocolate, whiskey, caramel tart 

Smoked manuka honey panna cotta, toffee popcorn GF, DF

Cappuccino mini eclairs

Burnt stone fruit clafouti, vanilla mascarpone 

Tapas
Tempura fish, seasoned chips, spring pea tartare sauce GF

Mandarin buttered Monk fish, beetroot crush, sweet fennel salsa verde GF 

Braised beef, Pinot Noir, peated whiskey, caramelised onions, cauli whip  GF 

Authentic Durban style lamb curry, basmati rice, pickled carrot salad  GF 

Steamed bao bun, char siu shredded chicken, pickled cucumber ribbons 

Southern fried chicken, rainbow ranch slaw, cheeky bourbon drizzle

Kiwi venison burger, brioche bun, beetroot relish, aged cheddar cheese 

Cape Malay line fish, cumin potatoes, sweet tomato salsa  GF

Charred sumac cauliflower, soft shell taco, chilli gremolata, crispy shallot  VG 

Thai jungle paneer cashew curry, coriander roti  VG

Mee goreng tofu, homemade spice mix, peanuts, kaffir lime leaves  VG, DF 

Potato gnocchi, coconut, turmeric, crumbled feta, coriander  GF, VG

VG Vegetarian  DF Dairy Free  GF Gluten Free  V Vegan

All prices include service staff and catering service ware and are GST exclusive. 
Prices may vary depending on venue selection.



Grazing platters 
Feast on our captivating grazing spreads and 

platters which include a variety of seasonal local 
produce bringing your guests a table of vibrant 

colours, textures and flavours.

Platters serve 10-12 guests  

     NZ artisan breads and dips - $70.00 per platter
Freshly baked breads, assorted crostinis, sesame flat 

bread crackers, caper gremolata, beetroot hummus, 
whipped Persian feta VG, GF available 

        Charcuterie - $130.00 per platter

Kaimoana - $150.00 per platter

Raspberry pickled calamari, matcha seed crust smoked salmon, King prawn poke, 
charred broccolini, oyster Champagne cream, Yuzu buttermilk whip, caper 
gremolata, taco chips, raisin walnut crostini, garden vege crisps GF available

NZ cheese selection - $85.00 per platter

Brie, blue vein, cumin seed gouda, whipped Persian feta, housemade fruit paste, 
Branston pickle, verjuice roasted pineapple, grapes, preserved vegetables, artisan 
crackers VG, GF available

Vegan snack board - $75.00 per platter

Young carrots, pickled cauliflower, cherry tomatoes, Edamame pods, beetroot 
fava, truffle vegan aioli, wild mushroom parfait, rosemary garlic bread, sesame rice 
crackers, salted pretzels V, GF available

Pastrami, Italian salami, potted chicken parfait, 
prawn rillette, Tuscan mushrooms, Atlas olives, 

peanut butter roasted brussel sprouts, pear kimchi, 
house made dip selections, assorted breads, 

black sesame crackers GF available 

VG Vegetarian  DF Dairy Free  GF Gluten Free  V Vegan 

All prices are applicable for 2022 and include service staff and catering service ware and are GST exclusive. 
Prices may vary depending on venue selection and any external forces outside our control.



We are the curators of finesse, 
from start to finish.
Inspired by a love of our craft, 
beautiful ingredients and 
innovative food design,
our chefs and creative team 
take time to create unique 
menus for every event.

Get in touch with us today to 
arrange your bespoke, 
complimentary quote.  




